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Beverages






Kope-0penku
Coffee Breaks







NPUBETCTBEHHbLIN KO®E-BPENK — 550 RUB
WELCOME COFFEE BREAK — RUB 550

— Kode, gaii, MuHEpanbHas BOAa U COKH
Coffee, tea, fruit juices, mineral water

— AccopTu CBEKEH BBIIICUKH
(xpyaccaH, GIIOpPEHTHH, OBCSHOE TIEYCHBE)
Selection of freshly baked pastries
(croissants, Florentines, oat cookies)

KO®E-BEPENK «®PUTHEC» — 850 RUB
FITNESS COFFEE BREAK — RUB 850

— Kode, gaii, MuHepanbHas Boga U COKH
Coffee, tea, fruit juices, mineral water

— Cwy3u moThI (aBOKaI0, KIIyOHHKA C HOMHpEM)
Smoothie shots (avocado, strawberry with ginger)

— OBcsHOE TIeUeHbE, PPYKTHI B XKeTe,
OBOIIHBIC MMAJIOYKHU C XyMYCOM
Oat cookies, fruit jelly, vegetable sticks
with hummus

Kode-0Opeiiku
Coffee Breaks

CNAOKUA KO®E-BPENK — 650 RUB
SWEET COFFEE BREAK — RUB 650

— Kode, uaii, MuHEpanbHasi BOJA U COKU
Coffee, tea, fruit juices, mineral water

— ACCOpTI/I CBE)KEH BBITIEUYKH KU JACCEPTOB
(arenbCUHOBBINA KpeM-Opianie, Hyra ¢ JIECHBIM OPEXOM,
Dnb3accKuii SOMOUHBINA MUPOT, OPayHH ¢ MOJIOYHBIM IIOKOIAIOM)
Selection of freshly baked pastries and cakes
(orange creme brulée, nougat with hazelnut,
Alsatian apple pie, milk chocolate brownie)

NEFKNNA KO®E-BPEUK — 950 RUB
LIGHT MEAL COFFEE BREAK — RUB 950

— Kode, gaii, MuHEepansHas Boga U COKH
Coffee, tea, fruit juices, mineral water

— Toprumies ¢ aBokago, MUHH Oyprep ¢ TapTapoM U3 JI0OCOCS
U SIMIIOM, MTAJIOUKHU U3 cepaepes ¢ coycoMm biro-Uus
Tortilla with avocado, mini salmon tartare burger with
egg, celery sticks with blue cheese sauce

— AccopTH cBeXell BBITIEUYKH U JIECEPTOB
(florypToBO€ MHPOXKHOE, TUMOHHAs TapTaJIeTKa)
Selection of freshly baked pastries and cakes
(yoghurt cake, lemon tartlet)

CTOMMOCTB yKa3aHa Ha OJHOTO YenoBeka u ¢ yaerom HJIC.

Jononuurenshsie 10% cepBrucHOro c6opa Oy/IyT BKIIOUYCHBI B Balll (PUHAIBHBIN CUET.

Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.



CbITHbIN KO®E-BPEWK — 950 RUB
HEARTY BREAK — RUB 950

— Kode, gaii, MuHEpanbHas BOJa U COKU
Coffee, tea, fruit juices, mineral water

— CpoHIBUY C KypHIIeH, KpyaccaH C JIOCOCEM,
MUHHU XOT-J0I' ¢ XPYCTSIIUM JIyKOM
Chicken sandwich, croissant with salmon,
mini-hotdog with crispy onion

— AccopTH cBeXell BBITIEUKHU U JIECEPTOB.
IIOKOJIATHBIA TOPT ¢ UMOMPeM/THMOHHAST
TapTajeTKa
Selection of freshly baked pastries and cakes
(chocolate cake with ginger, lemon tartlet)

Kode-0Opeiiku
Coffee Breaks

PYCCKUWM KO®E-BPEWK — 1 050 RUB
RUSSIAN BREAK — RUB 1,050

— Kode, uaii, MuHEepagbHas BOJA U COKH

Coffee, tea, fruit juices, mineral water

bnunel ¢ MsICOM, IMUPOKKU B ACCOPTUMEHTE:

¢ kamryctoit / kaprodesem / rpubamu [ 16710KOM,
BOJIOBaH CO B30UTHIM TBOPOI'OM

Blinis with meat, assorted pirozhki

with cabbage / potatoes / mushrooms / apples,
vol-au-vent with whipped curd

— AccopTH CBeXel BBINEUKU U IeCEPTOB. MEJOBOE

nupoxHoe/ necept AnHa IlaBioBa
Selection of freshly baked pastries and cakes
(honey cake, Anna Pavlova cake)

CTOMMOCTb yKa3aHa Ha OJHOTO YeioBeka u ¢ yaerom HI[C.

JlononaurensHeie 10 % cepBrcHOro coopa OyIyT BKIFOYEHBI B Balll (PHHANBHBII CUET.

Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.

NETHUN KO®E-BPEUK — 1 150 RUB
SUMMER BREAK — RUB 1,150

— Kode, uait, MuHEepanbHas BOIA U COKH

Coffee, tea, fruit juices, mineral water

— boxan Poccuiickoro urpucroro

Glass of Russian champagne

— AccopTu CBexeil BBIIICYKH U JECEPTOB: KIIyOHHKa

B LIIOKOJIaJIe / ITO/THOE TIMP 0XKHOE

KOP3HHKA C TOIYOHKOA / MaHHA KOTTa ¢ Ga3HITHKOM 1
KITyOHHUKO

Selection of freshly baked pastries and cakes
(chocolate-covered strawberries, berry cake,
blueberry tartlet, strawberry panna cotta with basil)






Kanane
Canape¢s

Accoprmukanane 2omogamci y HAcC ¢ ce30HHbIMU NPOOYKNEMU U
aNaHym OMAUYHBIM CONPOBONCOCHUEM BALUE20 KOKIMEUIAL UTIU YICUHA

Our canapésareprepared with seasonal products
to accompanyyour cocktails and dinners




— Jlococh xoH(DH ¢ TOT0KOM
TPCHHU CMUTT
Salmon confit with Granny
Smith apple

— OnaneHHbIN TyHEIl C TapTapoM
13 KIIyOHHKH
Seared tuna with strawberry
tartare

— Jlococs TapTap Ha TOCTC
Salmon tartare toast

— QupMeHHBII canar u3
KaMuJaTCKOro Kpaba
Signature Kamchatka crab
salad

— YaTHU U3 MaHro ¢ KpeBETKOMH
Ha PHCOBOM XJeO1e
Crispy rice, mango tiger prawn

— IlpsHbIi Tacnavyo ¢ rpPUCCUHU
Spicy gazpacho with grissini

— Bpyckerra ¢ GaknHCKHMHU
TOMaTaMu
Baku tomato bruschetta

Xononuele Kanarie
Cold Canapés

220 RUB 3A NO3ULMIO
RUB 220 PER UNIT

— IIpodurponu ¢ mamrerom
13 KypHHOH MeUeH! ¢
a6pI/IKOCOBLIM P (S (S
Profiterole with chicken liver p
paté and apricot jelly

— Banotun u3 HBbIIIJICHKA
¢ dyarpa
Chicken cornichon foie gras
ballotine

— Munu Oyprep ¢ TapTapom u3
TOBAJUHBbI
Mini Angus beef tartare burger

— Munun OKJIEp C TaTakKu U3
poctouda u Ky ¢ KOpHaHAPOM
Mini éclair with roast beef
tataki, coriander jus

— Komnyenas YTKa ¢ MapMejiaaoM
U3 CBCKJIbI
Smoked duck with beet
marmalade

CrouMocCTh yKa3aHa Ha OJHOTO denoBeka u ¢ ygerom HJIC.
Jononuurensusie 10 % cepBrcHOro c6opa OyAyT BIJIFOUEHBI B Ball ()MHAIBHBIIT CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.

— HapMCKaSI BETYUHA C TPUCCUHU
M KPEMOM M3 IpYyIIH
Parma ham with grissini and
pear cream

— Tapranerka kpem — OproJe ¢

(ya rpa
Foie gras tartlet creme brulée

— CeBuue u3 rpeﬁemxa C reJjiem
13 Jaitma
Scallop ceviche with lime gel

— Komuenslii 10coCh ¢ CHIpOM
bunanenbus
Smoked salmon with
Philadelphia cheese

— baret ¢ kpacHo#1 ukpoi
Baguette with red caviar

— Momapenia B risiccaxe
«TIPSIHBIN Tacrnavo»
Mozzarella glazed with spicy
gazpacho
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['opssune Kanane
Warm Canape¢es

250 RUB 3A NMO3Muuio
RUB 250 PER UNIT

— ApaH4MHU C OBOIIAMHU — Koxwuie u3 kamyarckoro kpaba
Vegetable arancini ¢ Tprodenem
Kamchatka crab coquille with
— KpoxkeTs! 3 auKkoi Tpecku truffle

Croquette of wild cod
— Iupoxku B acCOpTUMEHTE
— Kpox mecbe ¢ n1ococem (c xamycTo#, MsIcOM U rpuOamMu)
Salmon croque-monsieur Assorted pirozhki with cabbage,
meat and mushrooms
— CrnpuHr poJui ¢ yrpeM

Eel spring roll — Xpycrsmias KpeBeTKa B coyce
Bacadu
— OnMBKH Kajlamara ¢ aH40yCaMH Crispy shrimp in wasabi sauce
B COYyCE JICMHUTJISAC
Kalamata olives with anchovies — KpoxkeTsl u3 apaxuca
in demi-glace sauce ¢ oryprom

Peanut croquette with yoghurt
— T'oBsaauHa B coyce 6apOekto
Ribeye cube with BBQ sauce

CrouMocTh yKa3aHa Ha OJHOTO desoBeka u ¢ ydetom HJIC.
Jononaurensusie 10 % cepBrcHOro coopa OyayT BKIFOUEHBI B Balll (DHHAIBHBIIT CUCT.
Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.
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JlecepThl
Sweet Canapes

220 RUB 3A nNo3nuuto
RUB 220 PER UNIT

— Tapranerka Kpem-Oproe — DpyKTOBas TApTAIETKA
¢ ucTamkaMu U MaTHHOM Fruit tartlet
Creme brulée tartlet with
pistachios and raspberries — Tapranerka «DnaMeHKO»

Flamenco tartlet
— JlumonHbI nait
Modern lemon pie — KuryOHnuHBII MapiimMesioy
Strawberry marshmallow

— Illokonanubiii oKIEP
C areJbCUHOM — IMupoxnoe «KapTomxa»
Mini orange chocolate éclair Kartoshka
— Topt «Omnepay» — Mepenra ¢ MUHIAJIEM U CIUBOI
Opera cake Almond plum meringue
— Toprt «3axep» — OuCTaKOBBINA MaKapyH
Sacher cake C COJIEHBIM CBIPOM
Pistachio macaron with salty
— POKOK CO CBEKUMH SITOJaMHU cheese
Berry cone

— @OpyKTOBBIE MANUIBIYKH
Fruit skewers

CTOMMOCTB yKa3aHa Ha OIHOro 4enoBeka u ¢ yaerom HJ[C.
Jononuurensusie 10 % cepBrucHOro coopa OymyT BKIIOYEHBI B Balll (PMHABHBII CUET. 13
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.



Meno by@peToB
Buffet Menu




XOnoAHbIE 3AKYCKU
STARTERS

— MuKC JTUCTBEB ¢ MEJOBOH 3ampaBKoOn
Mixed salad with honey dressing

— Mouapenna C TOMaTaMu U COyCOM IECTO
Mozzarella with tomatoes and pesto

— Caiar ¢ KypHHBIM (Quiie 1 00JIrapCcKUM HepleM
Chicken salad with bell pepper

—_— OBOH.IHLIG NaJIOYKH € XyMyCOM
Vegetable sticks with hummus

— T'acnayuo
Gazpacho

— Cauar u3 CBEKJIBI C Kyparoi U opexamu
Beetroot salad with dried apricot and nuts

«KmaccuuecKui)
Classic Buffet

2 500 RUB HAYEJIOBEKA
MunBuMabHBIN 3aka3 oT 30 JeoBek
RUB 2,500 PER PERSON
Order for up to 30 person

FOPAYME BIIOOA
MAIN COURSE

— Tpecka Ha napy ¢ pucom
Steamed cod with rice

— ®pukacce u3 IBILIEHKA C
KapTo(debHBIM Iope
Chicken fricassee with potato puree

Bo Bce 6:10ku BXOIUT XJIeOHAsI KOP3HHA C MACIOM, Yaii, Kode, BOIa HiTH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OIHOTO YesioBeka 1 ¢ yaerom HJIC.
Jononuurensusie 10 % cepBrucHoro c6opa Oy/yT BKJIFOYEHBI B Balll (PMHAIBHBII CUET.

Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.

OECEPT
DESSERT

— @OpyKTOBBIH canar
Fruit salad

— MsTHas mMaHHa-KOTTa C ATOJHBIM KYJIIH
Mint panna cotta with berry coulis

— IloxonaaHbIil MUHU-IKIIED
Mini chocolate éclair
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XOnoAHbIE 3AKYCKU
STARTERS

— Canart «I'peueckuit» c peroit
Greek salad with feta

—_— P}’J'IeT U3 IYKU C COYCOM TOHATO
Pike roll with tonnato sauce

— Canat «CTONMMYHEINY ¢ HBIIIEHKOM
Stolichniy chicken salad

— Ilanouku u3 cenbaepes ¢ COycoMm OIroun3
Celery sticks with blue cheese sauce

— CMy3u 1IOT ¢ KITYOHUKOH 1 nMOupemM
Strawberry smoothie shot with ginger

— «Ta6yne» C IIEYEHBIMHU OBOIIIAMM U
JKapCHbIM HIIMMMHATOM
Tabbouleh with baked vegetables and
sautéed spinach

« HTe pHALIM OHATBHBI»
International Buffet

2 900 RUB HAYEJIOBEKA
MunBuMabHBIN 3aka3 oT 30 JeoBek
RUB 2,900 PER PERSON
Order for up to 30 person

cyn DECEPT
SOUP DESSERT
— Cyn «/lrobapu» ¢ TpeHKaMH | — Topr «Hanoneon»
apMe3aHOM Napoleon cake
Dubarry soup with Parmesan and
croutons — IIpodurpons «Can-OHope
Saint Honore profiterole
FOPAYMUE BINIOOA
MAIN COURSE — @OpyKTHI Ha LIIAXKKE

Fruit skewers
— Cynak, 3anieueHHBIA B TpaBax €

paratyem — KoKOCOBBI MyTUHT ¢ CeMEHaMH
Baked pikeperch with ratatouille 4Ma ¥ TPaHOJION
Coconut pudding with granola
— BedcTporanos ¢ KapToQenbHBIM MOpe and chia seeds

Beef stroganoff with potato puree

Bo Bce 6:10ku BXOIUT XJIeOHAsI KOP3HHA C MACIOM, Yaii, Kode, BOIa HiTH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OIHOTO 4enoBeka u ¢ yuerom HJ[C.
Jononaurensusie 10 % cepBrcHOro coopa OyayT BKIFOUEHBI B Balll (DHHAIBHEIIT CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.



XOJNOAOHBbIE 3AKYCKU
STARTERS

— ITmenngHbIe OIMHBI C COJEHBIM JIOCOCEM
Russian pancakes with salted salmon

— IleueHas cBekiIa U KOPEHb CeNbaEpes
C 3anpaBK0171 13 IrpaHaTa U MATBL
Baked beetroot and celery
with mint-pomegranate dressing

— Canart «OnuBbe» ¢ pocTOudomM
Olivier salad with roast beef

— AccopTH peIOHOH TaCTPOHOMHU
Assorted fish platter

— ACCOpTI/I MSICHOH racCTpOHOMHHU
Assorted meat platter

— Cenbp nox IIy00i
Shuba Russian herring salad

— CBexue oBOIIU
Fresh vegetables

— AccopTu coneHuit
Assorted pickles

«Pycckum»
Russian Buffet

3 950 RUB HAYEJIOBEKA
MunBuMabHBIN 3aka3 oT 30 JeoBek
RUB 3,950 PER PERSON
Order for up to 30 person

— 3aJIUBHOE C TEISTYLUM S3BIKOM U XpEe€HOM
Beef tongue galantine with horseradish

cyn
SOUP

— Tpoiinas yxa (J0coch, Cynak, OceTpruHa)
Ukha Russian fish soup

— ConsHKa MsCHasI C60pHa$[ CO CMETaHOM
Traditional Solyanka served with sour cream

rOPAYUE BNIOOA
MAIN COURSE

— Jlocock TOMJIEHBIN B CMETAHE C XPEHOM, C
3aIICYCHHON LIBETHOM KaIlyCTOH
Salmon stewed in sour cream with horseradish
and cauliflower

— @uie cyaka )KapeHoe B XpYCTALIEM TECTe
Pikeperch fillet in crispy dough

— Ileuenas ToBgJrHA C COyCOM M3 60p0BI/IKOB n
MUHU KapTodeneMm
Baked beef with mini potatoes and boletus sauce

Bo Bce 6:10ku BXOIUT XJIeOHAsI KOP3HHA C MACIOM, Yaii, Kode, BOIa HiTH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CrouMoCTh yKa3aHa Ha OJJHOTO desioBeka u ¢ ygerom HJIC.
JononaurensHeie 10 % ceprrcHOro coopa OyyT BKIIOUEHBI B Bl (PHHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.

AECEPT
DESSERT

— Topt «MenoBux»
Medovik cake

— ITupoxnoe «Kapromxka»
Kartoshka

— BanunbHoe nupoxxHoe «Penmxbe»
Religie vanilla cake

— Munn-TapTaneTka ¢ roxyOuKon
Mini blueberry tartlet

17



XONOAHbIE 3AKYCKH
STARTERS

— OmnaneHHBIN TYHCL C CaJlaTHBIMU JIUCTbAMU U
rpefndpyTomMm
Seared tuna with lettuce and grapefruit

— Canat ¢ Oy>XeHUHOI 1 MapUHOBaHHBIMHU
rpudaMu
Salad with buzhenina and marinated
mushrooms

— Pyner u3 6aknaxkaH co CIMBOYHBIM CBHIPOM,
Ope€XaMu U rpaHaToOM
Eggplant roll with cream cheese, nuts and
pomegranate

— Canat ¢ KOIT9YeHOH TPECKOH U XPYCTSIIIM
kaprodenem
Smoked cod salad with crispy potato

— Pycckoe mscHOe accopTH (TeueHast
roBsiinHa, Oy)KEHHHA, TOBSDKUH S3BIK)
Russian meat plate

— TeppuH U3 10COCS C aBOKAJI0 U CIMBOYHBIM
KpEMOM
Salmon terrine with butter cream and
avocado

18

«l1pa3HuYHbBID)
Festive Buffet

4500 RUB HAYEJIOBEKA
MuHuManbHbIH 3aka3 ot 30 YemoBeK
RUB 4,500 PER PERSON
Order for up to 30 person

— THBIKBEHHBIN caiar ¢ S36IKOM U napmMe3aHoOM
Pumpkin salad with Parmesan

cyn
SOUP

— ToIkBeHHBIH KpeM-Cyll ¢ mapMe3aHOM
Pumpkin cream soup with Parmesan

— ChlIpHBIH cyll ¢ BETYMHON U IITMHATOM
Cheese soup with ham and spinach

rOPAYME BINIOOA
MAIN COURSE

— VYTuHas rpyaka «Marpe» ¢ 3eneHoil pacoibio u
BUIMTHEBBIM COYCOM
Magret duck breast with green beans and cherry
sauce

— Me}:[aﬂI)OHI)I us3 MpaMOpHOfI TOBAJUHBI C COYyCOM
MOPTO U BCUICHKAMH
Marble beef medallion with Porto sauce and
oyster mushrooms

Bo Bce 6110k1 BXOIUT XJI€OHAs KOP3MHA C MACIIoM, 4aid, Ko(e, BoJia HIIU COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OJHOTO 4enoBeka u ¢ yuerom HJ[C.

Jononaurensusie 10 % cepBrcHOro coopa OyayT BKIFOUEHBI B Balll (DMHAIBHBIIT CUCT.

Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.

— Creiik n3 openn Ha mapy ¢ OBOLIAMH
Ha rpuji€ U CIMBOYHBIM COYCOM
Steamed salmon steak with grilled
vegetables and cream sauce

OECEPT
DESSERT

— KiryOHuka B cMOKuHre
Tuxedo strawberries

— DucTanKoBbI MAaKapOH C CHIPOM
IeBp
Pistachio macaron with chevre cheese

— Tapranerka ¢ coneHol Kapamenbio,
IOKOJIAJIOM 1 apaxucom
Tartlet with salted caramel,
chocolate and peanuts

— Tponuyeckoe nupoxHoe «MaHro-
Mapaxkyus»
Mango-passionfruit cake






Cer-MeHIo
Set Menu




Menro «DoHTaHKA)Y)
Fontanka Menu

2 500 RUB HAYEJIOBEKA
RUB 2,500 PER PERSON

CAJAT HA BbIBEOP OCHOBHOE B1tOOO HA BbIBOP OECEPT HA BbIBOP
SALADS ON YOUR CHOICE MAIN COURSE ON YOUR CHOICE DESSERT ON YOUR CHOICE
— Canar ¢ pocT6HdOM I CITaTKHMHU — Kortera mo-kueBcku ¢ KapTo(heTbHBIM — «MenoBuK»
TOMAaTaMu MIOPe U ArOJHBIM COYCOM Medovik cake
Salad with roast beef and sweet Kiev cutlet with potato puree and
tomatoes berry sauce — «Hamoneon»
Napoleon cake
— Canar «'peueckuii» — Budmrekc u3 MpaMOpHOU TOBSAUHBI C
Greek salad kapTodeneM Gppu U coycoMm 6apOeKto — «Omepay
Marble beef steak with French fries Opera cake
— Ile3aps C UBILIEHKOM and BBQ sauce

Caesar salad with chicken
— 3amnedeHHbIH J0COCh C OTBAPHBIM
KapTodeneM U CIMBOYHBIM COYCOM
Baked salmon with potatoes and
cream sauce

CTOMMOCTB yKa3aHa Ha OIHOro 4enoBeka u ¢ yaerom HJ[C.
Jononuurensusie 10 % cepBrucHOro c6opa OymyT BKIIOUEHBI B Balll (PMHABHBII CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.



22

CAJIAT HA BbIBOP
SALADS ON YOUR CHOICE

— Mouapenna C TOMaTaMu U COyCOM IECTO
Mozzarella with tomatoes and pesto

— JIuctes canaToB ¢ KOMYeHOH yTKOil 1
COYCOM M3 MaJIMHBI
Smoked duck salad with lettuce and
raspberry sauce

— Canat ¢ neueHo! CBEKJIONH U MapOBBIM
CYIAKOM II0J COYCOM TOJIIaHIE3
Steamed pikeperch salad with baked
beetroot in hollandaise sauce

rOPAYUE 3AKYCKU HA BbIEOP
HOT STARTERS ON YOUR CHOICE

—_— HapMI/II[)KaHa C ChIpOM Mollapejia u
COYCOM IIECTO
Parmigiana with mozzarella and pesto

—_— >KYJIBeH M3 IbIIUICHKA CO CMOPYKaMH
Chicken julienne with morels

— Memrouek n3 OiMHA ¢ CEMIOM U UKpOH
Pancake bag with salmon and caviar

Menro «HeBay
Neva Menu

3 000 RUB HAYEJIOBEKA
RUB 3,000 PER PERSON

OCHOBHOE BI0a0 HA BbIBOP
MAIN COURSE ON YOUR CHOICE

— Creiik U3 TOBSANHBI C JKapEHBIMHU
BCUICHKaAMU
Beef steak with fried oyster
mushrooms

— CBuHOE ¢uIte ¢ ToIyOBIM CHIPOM H
KapTO(I)eJ'ILHLIM IrpaTeHOM
Pork fillet with blue cheese and potato
gratin

— 3arne4eHplil ManTyc ¢ OBOIIHBIM COTE U
COYCOM HaIoJin
Baked halibut with sautiied vegetables
and Napoli sauce

CronmocTh 'YKa3zaHa Ha OJIHOIO YE€JIOBEKAa U C yUYETOM H)]C

JlonomaurensHsie 10 % ceprcHOro coopa OyyT BKIIOUEHBI B Balll (PHHATBHBIN CUET.

Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.

AECEPT HA BbIBEOP
DESSERT ON YOUR CHOICE

— TupaMmucy ¢ KpacHbIMU AroJlaMu
B MATHOM MapuHaje
Tiramisu with red berries in
mint marinade

— basunukoBas nmaHHa-KoOTTa ¢
aHaHACOM
Basil panna cotta with
pineapple

— AnenscrHOBOE KpeM-Oproiie
Orange creme brulée



CAJIAT
SALAD

— Canar c rpebemkamu, rpymei u
S0JI0YHOM IMYJIbCHEN
Salad with scallops, pear and apple
emulsion

XOJNOOHAA 3AKYCKA
STARTER

—_— Kapnaqqo M3 BBIPC3KU OJICHA, I'CJICM U3
JPKUHA ¥ MOYEHOM KIJIFOKBOM
Venison carpaccio with gin gel and
soaked cranberries

rOPAYAA 3AKYCKA
HOT STARTER

— Jlocock KOH(H B anenbCHHOBOI I1a3ypu ¢

KpEeMOM U3 Kabauka
Salmon confit in orange glaze with
zucchini cream

Mento «Ot ledar
Chef’s Choice Menu

4500 RUB HAYEJIOBEKA
RUB 4,500 PER PERSON

OCHOBHOE BI0a0 HA BbIBOP
MAIN COURSE ON YOUR CHOICE

— Tensituna Poccunu ¢ dyarpa u
COyCOM U3 BULICH
Veal Rossini with foie gras and
cherry sauce

— @une gopamo ¢ MyccoM U3 Kabauka u
COYCOM U3 CBCKJIbL
Dorado fillet with zucchini mousse
and beetroot sauce

CroMMOoCTh yKa3aHa Ha OJHOTO denoBeka n ¢ ygerom HJIC.
JlonomaurensHsie 10 % ceprcHOro coopa OyyT BKIIOUEHBI B Balll (PHHATBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.

OECEPT
DESSERT

— Topt «YepHblil gec»
Black Forest cake
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banketHoe lIpemnoxenue
Banguet Offer




INTEGRITY &
SUSTAINABILT

banakeTHOE MEHIO

Hauwe bankemmnoe merio co30ano 071 moeo, 4modbl nOOApUNtL 60CHIOP2 BKYCA




«Koponesckoe»
Royal

4500 RUB HAYEJIOBEKA —
3 3aKycKH M 2 cainaTta, 1 ropsdas 3aKycka,
2 Topsiuux Oimozia Ha BBIOOP
RUB 4,500 PER PERSON —
3 cold starters and 2 salads, 1 hot starter,
2 main dishes - on guest’s choice

XOJNOAHbIE 3AKYCKU

STARTERS
. . — Accoptu cvIpoB (mapMesas, Opu, ToIy0oH, CYIyTyHH, TOJIEIKHAO
— Accoptu pbIOHOI racTpoHOMEUH (JIOCOCH ClIab0it COITH, JIOCOCH P poB (map » OPH, TOIYDOH, CYIYTYHH, FRRHIO,
o Ka40TTa U3 KOPOBLET'O MOJ'IOKa). HOI[a}OTCH C BapCHbEM U3
XOJIOAHOI'O KOMYCHUA, KOMYCHbIU YIrOpb, MUHOI'Y, KpaCHasl UKpa, LIHIIEK, CBEKUM BUHOTPAIOM H OpEXaMHu
JIMMOH, MACJIMHBI, cajaT JIUCT ’ o
i ’ . ) Assorted cheese platter (Parmesan, Brie, blue cheese,
Assorted fish platter (lightly salted salmon, cold-smoked . ; o . :
. . suluguni, Taleggio cheese, cow’s-milk caciotta), served with
salmon, smoked eel, lampreys, red caviar, lemon, olives, ine-cone iam. fresh aranes and nuts
lettuce) P jam, grap
— MapuHOBaHHBIE TPHUOBI C ApOMATHBIM MacjOM H 3€JICHBIM JIyKOM
. N Marinated mushrooms with flavored oil and green onion
— Accoptu MACHO# TacTpoHOMHH (POCTON(, TOBSIKHUN SA3BIK,
T1apMa, [IacTPOMA H3 TOBAMHBL, TOPHHIA 3CPHOBAA, TOMATR! — Pyrer u3 6akirakad co CIIMBOYHBIM CHIPOM, OPEXaMH M TPaHATOM
4yeppH, cajar JIUCT) - ’
Eggplant roll with cream cheese, nuts and pomegranate
Assorted meat platter (roast beef, beef tongue, Parma, beef 99p P g

pastroma, grain mustard, cherry tomatoes, lettuce leaf)
— Cenpap ¢ apOMaTHBIM MacjIoM U JTyKOM

Herring with aroma oil and onion
— CBexue oBOIIHU (TOMATHl OAKHHCKUE, TOMATHI YePPH, CBEKHE
OTYpIIbI, OOJITAPCKUIA TIEpEl], PSTUC, 3EJICHB ), MOJAIOTCS C — 3QIMBHOE C TEIATBHM A3HIKOM H XPEHOM
OJINBKOBOH 3a1paBKoil . - .
P Veal tongue galantine with horseradish
Fresh vegetables (Baku tomatoes, cherry tomatoes,

cucumbers, bell pepper, radish, greens), served with olive
dressing or garlic yoghurt

— AccopTH coJieHnH (MapuHOBaHHBIC TOMATHI, KBallICHAsT KAITyCTa,
COJICHBIE OTYPIIbI, MACIINHBI)

Assorted pickles (pickled tomatoes, pickled cabbage)

Bo Bce 610k BXOAUT XIeOHAst KOP3UHA C MACIIOM, 4aii ,kode, BoIa UK COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CrouMoCTh yKa3aHa Ha OJJHOTO desoBeka u ¢ ygerom HJIC.
% JononaurensHeie 10 % ceprrcHOro coopa OyyT BKIIOUEHBI B Bl (PHHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.



CAJIATbI
SALADS

— Canar «OnuBbe» ¢ pocTOn(HOM (KJIaCCHUSCKUI CcalaT ¢ HEXKHBIM
poctoudom, oBOIAMU U MAHOHE30M )
Olivier salad with roast beef (classic salad with tender beef,
vegetables and mayonnaise)

— Cenpp nox mry0oi (711 MPUTOTOBIICHHS UCTIONB3YETCS COJNEHAs
¥ KOIueHas pbida)
Classic Russian herring shuba salad

— CroeHBIi canat ¢ KypHuIen u rpudaMu(CIOeHBIH canaT u3
KapTodest, )KapeHoro Jiyka, 00’KapeHHbIX TPHOOB U ChIpa)
Chicken layer-salad with mushrooms (layer-salad with
potatoes, fried onion and mushrooms, cheese)

— Canar ¢ Oy>kxeHHHOI 1 MapUHOBaHHBIMH TPHOAMHU(JIOMTHKH
Oy>KeHUHBI, 00)KapeHHbII MUHH KapToQeib, MapHHOBaHHbIE
I‘pI/I6]>I, TOMarThI, MapPIHOBaHHLIfI orypen, ropundHas 3anpaBKa)
Salad with buzhenina and marinated mushrooms
(buzhenina slices, fried mini-potatoes, marinated
mushrooms, tomatoes, pickled cucumber, mustard dressing)

— CaytaT ¢ OCTPBIM IBITUICHKOM, aBOKaI0 U (eToit
Spicy chicken salad with avocado and feta

— Canar u3 MeYeHsIx 0BOH.I€I71 C CBIPHBIM MYCCOM
Baked vegetable salad with cheese mousse

— Camnar I'peueckuii ¢ ¢etoii (Ber)
Greek salad with feta (vegetarian)

— IleyeHas cBexiia U KOPEHb CEIbAEPEs C 3allPaBKOM U3 rpaHara u
MSTHI (BEr)
Baked beetroot salad with celery and mint-and-pomegranate
dressing (vegetarian)

Bo Bce 0110k1 BXOIUT XJIeOHAs! KOP3HHA C MACIIOM, Yaii ,ko(e, BOjia HIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb yKa3aHa Ha OJHOTO YeioBeka u ¢ yaerom HI[C.

JononaurensHeie 10 % ceprrcHOro coopa OyyT BKIIOUEHBI B Bl (PHHAIBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.
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FOPAYMNE 3AKYCKU
HOT STARTERS

— JXynbeH u3 UplIIeHKa CO CMOPYKaMuU
Chicken julienne with morels

— Kynebsxka ¢ nococem u rpudaMun
Salmon coulibiac with mushrooms

— Ilapmumkana ¢ CBIpOM MoLapesia i COyCOM IIeCTo (Ber)
Parmigiana with mozzarella and pesto sauce (vegetarian)

— Memmouek u3 O6JMHA C IBITUIEHKOM H OOpOBHKAMU
Pancake bag with chicken and boletus

— MapuHOBaHHBIN CyAaK B XPYCTSILEM PUCOBOM TECTE
Marinated pikeperch in crispy rice dough

rOPAYME BINIOOA
MAIN DISHES

— Owie UHAEHKHN ¢ MOLIAPEIIO KPEMOM U3 FOpOIIKa
Turkey fillet with mozzarella and pea cream

— CsuHoe ¢wie ¢ ronyObIM CBIPOM U KapTo(enbHbIM rpaTeHOM
Pork fillet with potato gratin and blue cheese

— I{pImIeHOK KOPHUIIOH C (papLIIMPOBAaHHBIM TOMAaTOM
Chicken cornichon with stuffed tomato

— Tpecka ¢ pU30TTO U COYCOM U3 MHIUI
Cod with risotto and mussel sauce

— Ilepeu dapirpoBaHHblil ¢ OyIrypoM H oBolIaMH (Ber)
Bell pepper stuffed with bulgur and vegetables (vegetarian)

Bo Bce 0110k1 BXOIUT XJIeOHAs! KOP3HHA C MACIIOM, Yaii ,ko(e, BOjia HIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OIHOTO 4enoBeka u ¢ yuerom HJ[C.
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Jononaurensusie 10 % cepBrcHOro coopa OyayT BKIFOUEHBI B Balll (DMHAIBHBIIT CUET.

Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.



«lapckoe

Tsarskoe

6 500 RUB HAYEJIOBEKA —
4 3aKkycku u 3 cajara, 2 ropsiuue 3aKycKH Ha BBIOOD,
2 Topsiaux Oiroza Ha BBIOOD
6,500 RUB PER PERSON -
4 cold starters and 3 salads, 2 hot starters - on guest’s choice,
2 main dishes - on guest’s choice

XONnOoAHbIE 3AKYCKU
STARTERS

— AccopTtu peIOHOM racTpoHOMUH (JIOCOCH ClIaboit COITH, JIOCOCH
XOJIOAHOTO KOITYEeHHsI, KOITYEHBIH yropb, MUHOTH, KpacHasi HKpa,

JIMMOH, MAaCJIMHBI, CaJaT JIUCT)
Assorted fish platter (lightly salted salmon, cold smoked

salmon, smoked eel, lampreys, red caviar, lemon, olives,
lettuce)

AccopTH MSICHO# racTpoHOMHUH (pOCTOM(d, TOBSIKHH SI3BIK,
napma, mactpoma 3 roBsinHbl, ropduna 3€pHoOBasd, TOMATbl
YeppH, cajar JIHCT)

Assorted meat platter (roast beef, beef tongue, parma, beef
pastroma, grain mustard, cherry tomatoes, lettuce leaf)

Caexuie oBOIIM (TOMaThl OaKMHCKHE, TOMAThl UepPH, CBEXKHE
OTyplIbl, OOJITapCKUii mepet, penuc, 3eieHs). IlomatoTes ¢
OJINBKOBOH 3alpaBKOW MJIM C YECHOUYHBIM HOTYPTOM

Fresh vegetables (Baku tomatoes, cherry tomatoes,
cucumbers, bell pepper, reddish, greens), served with olive
dressing or garlic yoghurt

— AccopTH CBIpoB (TapMme3aH, OpH, roay0oH, CYITyryHH, TOJIEHKIO,
Ka40TTa U3 KOPOBLET'O MOJ'IOKa). HOI[aIOTCH C BapCHbEM U3
HIUIICK, CBEXKMM BHUHOI'PAIOM U OpeXaMu
Assorted cheese platter ( parmesan, brie, blue cheese,
suluguni, teleggio cheese, cow milk caciotta) served with pine

cone jam, fresh grapes and nuts

— MapuHOBaHHBIE TPUOBI C APOMATHBIM MACJIOM H 3€JIEHBIM JTYKOM
Marinated mushrooms with flavored oil and green onion

— Mouapesia ¢ ToMaTaMH U PYKKOJIOH
Mozzarella with tomatoes and arugula

— Pyrer U3 BEeTYHHBI C MyCCOM H3 TOIyOOTo ChIpa M rpymeit
Ham loaf with blue cheese mousse and pear

— TeppuH U3 10COCs C aBOKAAO U CIMBOYHBIM KPEMOM
Salmon terrine with avocado and butter cream

— OnuBky rurant \ OCTpPBIC OJIMBKH
Spicy olives

Bo Bce 0s10Ku BXOOUT xjieOHast KOp3uHa C MacCJioM, qaii ,KOd)e, BOJIa UJIK COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CronmocTh yKa3aHa Ha OIHOTO uenioBeka u ¢ yuerom HIIC.
JononaurensHeie 10 % ceprrcHOro coopa OyyT BKIIOUEHBI B Bl (PHHAIBHBIN CUET.

Price is per person and inclusive of VAT.

An additional 10% service charge will be added to your final invoice.
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CAJIATbI
SALADS

— Caunar «OnuBbe» ¢ pocTOr(OM (KIIACCHUYECKHIA canar ¢ HEXKHBIM
poctoudom, OBOIAMU U MAOHE30M )
Olivier salad with roast beef (classic salad with tender beef,
vegetables and mayonnaise)

— Cewmra mnox 1ry00#i ¢ KpacHO# MKpOH (BepcHs UIA TEX, KOMY
CeJIb/Ib HE IO BKYCY)
Shuba salmon salad with red caviar

— Camnar ¢ nococeM ropstaero komueHus (iomtuku nococs I'K,
MHUHHU KapTodenb, ToMaThl YeppH, CBEXKUI Orypel, caiar
aiicoepr)

Hot smoked salmon salad with mini-potatoes, cherry
tomatoes, cucumber and iceberg lettuce

— Canar u3 GakyaXkaH C KapeHBIM CHIPOM (BeT)
Eggplant salad with fried cheese

— Canat ¢ pocTOU(OM U CIIaIKUMH TOMaTaMH
Salad with roast beef and sweet tomato

— Canarc KPEBCTKAMU «TeMITypa» U CIIaJKUM Bacabu
Tempura shrimp salad with sweet wasabi

— Mukc MOpenpoayKTOB C TUCThAMU CaJaTOB U KOHbSIYHOMN
3apaBKoOH

Seafood salad with lettuce and cognac dressing

— Canar «lle3apb» ¢ UBIMICHKOM
Caesar salad with chicken

— ThIKBEHHBIN cajar ¢ A3bIKOM U MapME3aHOM
Pumpkin salad with beef tongue and parmesan

Bo Bce 0s10Ku BXOOUT xjieOHast KOp3uHa C MacCJioM, qaii ,KOd)e, BOJIa UJIK COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CrouMoCTh yKa3aHa Ha OJHOTO denoBeka n ¢ yaerom HJIC.
JlonomaurensHsie 10 % ceprcHOro coopa Oy/yT BKITIOUEHBI B Balll (PHHATBHBIN CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.



FOPAYUE 3AKYCKU
HOT STARTERS

- )KapeHLIe Fpe6eHIKI/I C KpEMOM U3 CCJIbJACPCd U apOMaTOM
Tprodens
Pan-seared scallops with celery cream and truffle flavor

— Mermoyek u3 61aMHA ¢ CEMIOH U UKPOI
Pancake bag with salmon and caviar

— TomieHbI B CIUBKAX TEITYUH SI3BIK C XpycCTialum KapTO(l)CJICM

Cream-stewed veal tongue with crispy potatoes

— Jlococh koH(U B aneabCHHOBOM TJIa3ypH C KPEMOM M3 Kabauka
Salmon confit in orange glaze with zucchini cream

— ApaHYMHY C BSUICHBIMU TOMaTaMH M coycoM u3 miandes (Ber)
Sun-dried tomato arancini with sage sauce (vegetarian)

— CIMBOYHOE COTE M3 CE30HHBIX OBOHleﬁ, 3aI1IC4YCHHOC C
rmapMe3aHoM (Ber)
Creamy vegetable sauté with Parmesan (vegetarian)

FOPAYME BIIOOA
MAIN DISHES

— CreliK U3 roBsIIUHBI C BEIICHKAMHU U (DeHXEJIeM IPUITh
Beef steak with oyster mushrooms and grilled fennel

— Crelik U3 10coCs CO CIIap)Kel W CIMBOYHBIM COYCOM
Salmon steak with asparagus and cream sauce

— 3anedeHHBIH TaNTyc ¢ MaPMUIPKAHO M alleIbCHHOBEIM COYCOM
Baked halibut with Parmigiana and orange sauce

— VYTHHas rpyaKa ¢ )KapeHOol Irpylieil U coycoM U3 BHUILIEH
Duck breast with seared pear and cherry sauce

— ®@wune gopamo ¢ MyccoM u3 Kabadka M COYCOM U3 CBEKJIIBI
Dorado fillet with zucchini mousse and beetroot sauce

— Kape sruenka c opomamu u coycom Ilopro
Lamb rack with vegetables and Porto sauce

Bo Bce 0110k1 BXOIUT XJIeOHAs! KOP3HHA C MACIIOM, Yaii ,ko(e, BOjia HIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTb yKa3aHa Ha OJIHOTO yesioBeka u ¢ yderom HJIC.

Jononautensabie 10 % cepsrcHOro coopa Oy/yT BKIFOUEHBI B Balll (JHHANBHBII CUeT.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.
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«'aCTpOHOMHMYECKOE MY TEIIECTBUE)
Gastronomic Journey

8 000 RUB HAYEJIOBEKA —

4 3akycku u 3 cajnaTa, 2 Topsiyue 3aKyCcKH Ha BBIOOD,

2 Topsiaux Oxrozia Ha BBIOOP
RUB 8,000 PER PERSON —

4 cold starters and 3 salads, 2 hot starters,

2 main dishes - on guest’s choice

XOJNOAHbIE 3AKYCKU
STARTERS

— Accoptu peIOHON racTpOHOMUH (JI0COCH c1ab0i con, I0COCh
XOJIOJIHOTO KOITYEHHSI, KOITYECHBIH yropb, MUHOTH, KpacHasi UKpa,

JIMMOH, MacCJIMHEBI, caJiaT J'[I/ICT)

Assorted fish platter (lightly salted salmon, cold-smoked
salmon, smoked eel, lampreys, red caviar, lemon, olives,
lettuce)

— Accoptu MACHO# TacTpoHOMHH (POCTON(, TOBSIKHUN SA3BIK,
napMma, mactpoma M3 roBsiuHbl, ropuuia 3€pHoBas, TOMaTbl
yeppH, cajat JUCT)

Assorted meat platter (roast beef, beef tongue, Parma, beef
pastroma, grain mustard, cherry tomatoes, lettuce leaf)

— CBexue oBOIIU (TOMATHl OAKHHCKUE, TOMATHI YePPH, CBEKHE
orypisl, 6onrapckuii meper, peauc, 3eneHs). [lomarores ¢
OJINBKOBOM 3aIpaBKOM WJIM C YECHOYHBIM HOTYypTOM
Fresh vegetables (Baku tomatoes, cherry tomatoes,
cucumbers, bell pepper, radish, greens), served with olive
dressing or garlic yoghurt

— Accopt cbIpoB (TapMe3aH, OpH, roiryOoH, CyIyryHH, TOJIEIKNIO,

KauoTTa U3 KOPOBLETro MoJioka). [Togaercs ¢ BapeHbeM M3
INUIICK, CBEXUM BUHOI'PAIOM U OpE€XaMu
Assorted cheese platter (Parmesan, Brie, blue cheese,

suluguni, Taleggio cheese, cow’s-milk caciotta), served with

pine-cone jam, fresh grapes and nuts

— Momnapeinna ¢ ToMaTaMu U pyKKOJIOH

Mozzarella with tomatoes and arugula

— TeppHH 13 JIOCOCH C aBOKaJ0 U CJIIMBOYHBIM KPEMOM

Salmon terrine with avocado and butter cream

— MapuHOBaHHBI} TyHELl ¢ MaJIOCOJIBHON CHapkei

Marinated tuna with lightly salted asparagus

— PyJ'IeT 13 TOBSIKBEIO A3bIKa C MYCCOM U3 Xp€HA U MapUHOBAHHBIM

OTypLIOM
Beef tongue loaf with horseradish mousse and pickled
cucumber

— OnuBky rurant \ OCTPBIC OJIUBKH

Spicy olives

—_— ApTI/III_IOKI/I B YCCHOYHOM MacJjic

Artichoke in garlic oil

— 3anuBHOE M3 rpedeIKkoB

Scallop galantine

— Kpachas ukpa Ha 161y

Red caviar served on ice

Bo Bce 6110kM BXOIUT XJIeOHAsI KOP3HHA C MACIIOM, Yaii ,kode, Bosia I COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CroMMOCTh yKa3zaHa Ha ofHOro yesnoseka u ¢ yuerom HJ[C.
Jononuurensusie 10 % cepBrcHoro coopa OyayT BKIIOUYSHBI B Balll (PUHANBHBIN CUET.

An additional 10%

Price is per person and inclusive of VAT.
service charge will be added to your final invoice.



CAJIATbI

SALADS

— Caunar ¢ KOI4eHo# yTKOM, aleIbCHHOM U MaJIMHOBBIM COYCOM — Canar ¢ poct6udoM U clnagKuMu TOMaTaMU
Smoked duck salad with orange and raspberry sauce Salad with roast beef and sweet tomato

— Cautar ¢ MaHro u KapCHbBIMU KPEBETKaMU — Camar ¢ KPEBETKaMU TeMITypa U CJIaJIKUM Bacabu
Pan-seared shrimp salad with mango Tempura shrimp salad with sweet wasabi

— CanaTHbIe JHCTBS C KapeHBIMU OOPOBHUKAMH U XPYCTSIIIM — Canar «OnuBbe» ¢ pocTOrdoM (Ki1acCHYeCKHH caar ¢
kapTodeneM (Ber) HEXXHBIM pOcTON(OM, OBOIITAMH M MaHOHE30M)
Crispy potato salad with boletus and lettuce leaves (vegetarian) Olivier salad with roast beef (classic salad with tender

beef, vegetables and mayonnaise)
— CaraT ¢ OCBMHHOTOM W MUHH KapTodenem

Octopus salad with mini-potatoes — MuKC MOPEnpOIYKTOB C JIMCTBSIMU CajlaTOB U KOHBSYHON
3aIpaBKoOn
— Cauar ¢ jgococeM ropstuero kormuenus (omtuku nococs ['K, Mmuan Seafood salad with lettuce and cognac dressing

KapTodelb, TOMaThl YepPPH, CBEKUN OTrypell, cajat aiicoepr)
Hot-smoked salmon salad with mini-potatoes, cherry tomatoes,
cucumber and iceberg lettuce

Bo Bce 0110k1 BXOIUT XJIeOHAs! KOP3HHA C MACIIOM, Yaii ,ko(e, BOjia HIIH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTONMMOCTb yKa3aHa Ha OJTHOTO 4enoBeka i ¢ yuerom HJIC.
Jononuurenshbie 10 % cepBrcHOro c6opa OyayT BKIFOUCHBI B Balll (YUHATBHBINA CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.
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FOPAYUNE 3AKYCKU rOPAYUE BNIOOA

HOT STARTERS MAIN DISHES
— )KapeHI)Ie rpe6e1m<1/1 C KpEMOM M3 CCJIBJACPECAd U apoOMaTOM — Creiik U3 J10COCS CO cnap)Keﬁ 1 CJIIMBOYHBIM COyCOM
Tprogess Salmon steak with asparagus and cream sauce

Pan-seared scallops with celery cream and truffle flavor
—_— FOBH)_'[I/IHa «BenauHrToH» ¢ 60p0BI/IKaMI/I
— Kokuip u3 kaMyaTckoro xpaba Beef Wellington with boletus
Kamchatka crab coquille
— 3aneueHHbBIH NalITyC € NapMHUKAaHO U allCJIbCUHOBBIM COYCOM
— TeppuH U3 eYeHN KPOIrKa ¢ TprudamMu U prcTamkaMu Baked halibut with Parmigiana and orange sauce
Rabbit liver terrine with mushrooms and pistachios
— VYTHHas rpyzKa ¢ )KapeHOH rpyIei 1 coycoM U3 BULIEH

— KoponeBckne KpeBeTKH ¢ KOKOCOM M KPEMOM M3 IIBETHOU Duck breast with seared pear and cherry sauce
KaltyCThbI
King prawns with coconut and cauliflower cream — @une g0pano ¢ MyccoM U3 KabauKka U COyCOM U3 CBEKIIbI

Dorado fillet with zucchini mousse and beetroot sauce
— Jlococh KOH(H B anebCHHOBOM Ta3ypH ¢ KPEMOM U3 Kabauka
Salmon confit in orange glaze with zucchini cream — Kape sArHEHKa C OBOIIIAMH U COYCOM «IIOPTOY
Lamb rack with vegetables and Porto sauce
— ApaHYMHH C BSUICHBIMH TOMAaTaMH H COyCOM H3 Imaindes (Ber)
Sun-dried tomato arancini with sage sauce (vegetarian) — Ouie Tenenka ¢ 0opoBuKaMu U yarpa
Veal fillet with boletus and foie gras
— CIIMBOYHOE COTE M3 CE30HHBIX 0BOH.[€I7[ 3aII€YCHHOC C
napme3aHoMm (Ber) — @ute oceTpa Ha Mapy ¢ COTE U3 MOpPeEst U OPEXOBBIM MYCCOM
Creamy vegetable sauté with Parmesan Steamed sturgeon with leek sauté and nut mousse

— H_[ynanbue OCbMUHOTIA B I'N1a3ypH U3 YEPHBIX 6000B
Octopus tentacle with black bean sauce

Bo Bce 0110kH BXOAUT XJI€OHAs KOP3MHA C MACIIOM, 4ail ,Kode, BoJia HITH COK
All blocks include bread basket with butter, tea, coffee, water or juice.

CTOMMOCTB yKa3aHa Ha OIHOTO 4enoBeka u ¢ yuerom HJ[C.
Jononuurensusie 10 % cepBrucHOro c6opa OyyT BIJIFOUEHBI B Balll (PMHAIBHBIH CYET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.






JlecepThl ¥ TOPTHI
Desserts and Cakes




JlecepThl U TOPTHI

OECEPTbI

700 RUB 3A MO3ULNIO

— IoxomamHEIi TOPT ¢ IMOMPEM

— Hecept «UepHblil ec»

— «Tpuo» — ManMHOBBII MaKapoH,
IIUTPYCOBBIA MPO(UTPOITH € CHIPHBIM
KpeMOM, OpayHH C JIECHBIM OPEXOM H
MSTHBIM KPEMOM

— «Jly>T» — 0pexoBoe MUPOKHOE B
HIOKONaHOU rnaszypu «Pormie» u
TapTaneTka ¢ JMMOHOM U UTaIbSHCKOM
MepeHroi

TOPTbI

3 500 RUB 3A KUIOTPAMM

— «MenmoBHUK»

— «Hamoneony

— «3axep»

— Yuskelk

— MyccoBBIi TOPT ¢ PpyKTaMU

Hawr med-konnurep Oyner pan
00CyIUTh ¢ BaMU BO3MOJKHBIE
BapuaHThl 0(OPMIICHUS, a
TaKKe MPEJAOCTABUTh HAUNHKH
JUIsl TOPTA HA Balll BKYC.

CTOMMOCTB yKa3aHa Ha OJIHOTO YesoBeka u ¢ yueroM HJIC.

Jononuurensusie 10 % cepBrcHOro coopa OyyT BKIIOYEHB! B Balll (PUHANBHBIN CUET.
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Hanutkum
Beverages




UrPUCTOE BUHO

— Balaklava Chardonnay - Crimea, Brut
— Cava Castell Llord — Spain
— Prosecco Bruni - Italy, Brut

— Prosecco Casa Defra

LULAMMNMAHCKOE

— Charles Collin — Champagne
— Louis Roederer Brut, Collection 242

— Louis Roederer Rose — Champagne

Hamurtku

RUB 1 800
RUB 2900
RUB 3900
RUB 3400

RUB 9 500
RUB 18 000
RUB 22 000

BEJIOE BUHO

— Bruni Grecanico Pinot Grigio
— Trapiche Sauvignon Blanc
— Hans Baer Riesling — Germany

— Gavi La Scolca — Italy

KPACHOE BUHO

— Bruni Montepulciano d'Abruzzo
— Trapiche Cabernet Sauvignon
— Hans Baer Pino Noir — Germany

— Malbec Luigi Bosca — Argentina

CTOMMOCTB yKa3aHa Ha OJHOTrO yesoBeka i ¢ yyerom HJIC.

Jonomuutenshbie 10 % cepBucHOro coopa OyayT BKIIOUYCHBI B BAlll (PHHAIBHBIN CUET.

RUB 1 700
RUB 2 400
RUB 3 100
RUB 8 200

RUB 1700
RUB 2400
RUB 3100
RUB 8200
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KPEMKUE AJTIKOIOJIbHbIE HAMUTKA

— Vodka “Onegin”

— Vodka Beluga

— Rum “Angostura Reserve”

— Gin “Gordon’s”

— Tequila “Ocho Blanco Silver”

— Cognac Martell V.S.

— Cognac “Courvoisier” V.S.0.P.

— Whiskey USA “Jim Beam White”

— Whiskey Irish “Writers' Tears Copper Pot”

nmMBo

— XamoBHUKM 0,47 n — Russia
— Primator 0,5 n — Czeck
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Hamurtku

BE3AJKOIOJIbHbIE HAMUTKA

RUB 4 500 — Baikal Pearl Still
RUB 5 000 — Baikal Reserve Sparkling
RUB 7 000 — San Benedetto Sparkling
RUB 7 800 — San Benedetto Still
RUB 7 800 — Evervess bk Posin
RUB 14000 (_aH(;J('IEC]j/IfIC/C ;1)16).11;1(/)111\:[; I}nl:OpC KHmKBeHHLIﬁ)
RUB 17 000
RUB 6 800
RUB 12 500
rOPAYMUE HAMUTKA

RUB 300 — Cappuccino
RUB 550 — Espresso

— Double Espresso

— Latte

— Tea

CTOMMOCTB yKa3aHa Ha OJHOTrO yesoBeka i ¢ yyerom HJIC.
Jonomuutenshbie 10 % cepBrcHOro coopa OyyT BKIIIOYEHBI B Balll (PMHANIBHBIH CYET.

RUB 320
RUB 320
RUB 700
RUB 700
RUB 250
RUB 400

RUB 200
RUB 200
RUB 200
RUB 200
RUB 200



BE3ANKOrONbHbIU
NON-ALCOHOLIC

RUB 600 3A 1 YAC HA 1 IOCTHA
RUB 600 PER 1 HOUR PER PERSON

(AOMOSHUTENLHBIV YAC 400 RUB)
(ADDITIONAL HOUR RUB 400)

— MuHnepasbHas Boja 6e3 raza
Still mineral water

— MuHepanpHas Boza ¢ razoM
Sparkling mineral water

—_— BeBaJ'IKOFOJ'IBHBIe NPOXJIaAUTCIIbHBIC HAITUTKU
Carbonated soft drinks

— Coxku (anenbcu / s6710K0 / MOPC KITFOKBEHHBIH)
Juices (orange / apple / cranberry)

— Kode, vait
Coffee, tea

[TakeTsr HammutkoB
Drink Packages

BEYEP C UTPUCTbIM BEYEP C LLAMIMAHCKUM
SPARKLING PERLAGE SPARKLING PERLAGE
3 500 RUB 3A 3 YACA HA 1 TOCTA 7 500 RUB 3A 3 YACA HA 1 TOCTA
RUB 3 500 PER 3 HOURS PER PERSON RUB 7500 PER 3 HOURS PER PERSON
(OOMONHUTENbBHbLIV YAC 2 000 RUB) (ﬂ,OI'IOJ'IHI/ITEJ'IbeII7I YAC 3 750 RUB)
(ADDITIONAL HOUR RUB 2 000) (ADDITIONAL HOUR RUB 3 750)

—BwuHo urpuctoe Cava Castell Llord — Spain —LWamnaHckoe “Charles Collin”
Sparkling wine Cava Castell Llord — Spain “Charles Collin” champagne

— BuHo 6enoe/KpacHoe (Ha BbiI6op comesibe) — BuHo 6enoe “Gavi La Scolca”
White and red wine (sommelier’s choice) White wine “Gavi La Scolca”

— Be3anKorosbHble HaNUTKK — BuHoO KpacHoe “Malbec Luigi Bosca”
Carbonated soft drinks Red wine “Gavi La Scolca”

— MuHepanbHan Boga c rasom / 6e3 rasa — MuHepanbHas Boga ¢ rasom / 6es raza/
Sparkling mineral water / still npoxnaAauTeNbHble HAaNUTKK

— Cok (anenbcuH / a6noko / mopc Sparkling mineral water / still /
K/IOKBEHHbIN) carbonated soft drinks
Juices (orange / apple / cranberry) — CoK (anenbcuH / a6noko / mopc

— Kode, vai KNIOKBEHHbI)
Coffee, tea Juices (orange / apple / cranberry)

— Kode, yait
Coffee, tea

CrouMoCTh yKa3aHa Ha OJJHOTO desoBeka u ¢ ygerom HJIC.
Jomnonautensbie 10 % cepsucHOro cbopa OytyT BKIIOUEHBI B Balll (PHHANBHBII CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.
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[TakeTsr HammutkoB
Drink Packages

OTKPbITbIV BAP NPEMUYM

OPEN BAR PREMIUM

6 500 RUB 3A 2 YACA HA 1 TOCTHA
RUB 6 500 PER 2 HOURS PER PERSON

(OOMONHUTESbHBIV YAC 3 500 RUB)
(ADDITIONAL HOUR RUB 3 500)

OTKPbITbIW BAP
OPEN BAR
4 500 RUB 3A 2 YACA HA 1 TOCTA

RUB 4 500 PER 2 HOURS PER PERSON
(OOMONHUTENBHbBIN YAC 2 250 RUB)
(ADDITIONAL HOUR RUB 2 250)

. — Bozka Onegin
— Boska Onegin Onegin Vodka
Onegin Vodka
— Bucku Amepukarckmii “Jim Beam White”
“Jim Beam White” American whisky
—Buno urpucroe Cava Castell Llord — Spain
Sparkling wine Cava Castell Llord — Spain

— Bucku Ameprkarckuit “Jim Beam White”
“Jim Beam White” American whisky

— Pom “Angostura 5 y.0.”
Angostura 5y.o. rum

— Texkuna “Ocho Reposado”
— Bumno 6enoe Hans Baer Riesling — Germany Ocho Reposado tequila

White wine Hans Baer Riesling — Germany — Cognac Martell V.S.
Cognac Martell V.S.

— Buno kpacroe Hans Baer Pino Noir —Buno urpuctoe Cava Castell Llord — Spain

Red wine Hans Baer Pino Noir Sparkling wine Cava Castell Llord — Spain
— Cok (anesbent / 1010KO0 / MOPC KITFOKBEHHBII) — Buno Geoe Hans Baer Riesling — Germany
Juices (orange / apple / cranberry) White wine Hans Baer Riesling — Germany

— BuHo kpacHoe Hans Baer Pino Noir
Red wine Hans Baer Pino Noir

— MNwuso Primator — Czeck
Primator — Czeck Beer

— Cok (arnebCcuH / A0JI0K0 / MOPC KITFOKBEHHBIIA)
Juices (orange / apple / cranberry)

— IlpoxnamutensHbIe HAMMTKH, Kode, Jait

Carbonated soft drinks, coffee, tea

CrouMoCTh yKa3aHa Ha OJHOTO denoBeka u ¢ ygerom HJIC.
Jononuurensusie 10 % cepBrcHOro c6opa OyAyT BKIFOUEHBI B Ball ()MHAIBHBIIT CUET.
Price is per person and inclusive of VAT.
An additional 10% service charge will be added to your final invoice.
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